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IMPORTANT SAFEGUARDS 

When using electrical appliances, basic safety precautions should 

always be followed including the following: 

1. Read all instructions. 

2. To protect against electrical hazards, do not immerse base or 
motor in water or other liquid. 

3. Close supervision is necessary when any appliance is used 
by or near children. 

4. Unplug cord from outlet when not in use, before putting on or 
taking off parts, and before cleaning. 

5. Avoid contacting moving parts. 

6. Do not operate any appliance with a damaged cord or plug or 
after the appliance malfunctions, or is dropped or damaged in 
any manner. Return appliance to the nearest authorized 
service facility for examination, repair or electrical or mechan¬ 
ical adjustment. 

7. The use of attachments, not recommended or sold by the 
appliance manufacturer may cause fire, electrical shock or 
injury. 

8. Do not use outdoors. 

9. Do not let cord hang over edge of table or counter, or touch 
hot surfaces. 

10. Never feed food into food chute by hand when slicing or 
shredding food. Always use food pusher. 

11. The Blades and Discs are sharp. Handle carefully. Store out of 
reach of children. 

12. Make sure the blade or disc has come to a full stop before re¬ 
moving cover. 

13. Keep hands and utensils out of container while processing to 
prevent the possibility of severe personal injury and/or damage 
to the Processor. A rubber scraper may be used only when the 
Processor is not running. 

14. To avoid injury, never place cutting Blade or Discs on base 
without first putting bowl properly in place. 

15. Be certain cover is securely locked in place before operating 
appliance. 

16. Do not attempt to defeat the cover interlock mechanism. 

,, SAVE THESE INSTRUCTIONS 


Downloaded from www.Manual^tib^cjp^ yl^^H f e[u|di \ 



KNOW YOUR PROCESSOR 



Base 


Blade 
Control Panel 


Cover With 
Food Chute 


Cover Locking Tabs 
Container Locking Rims 

Interlocking Switch 
Shredder 
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CONTROL PANEL 
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FOOD PROCESSOR 
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‘'HAMILTON BEACH SOOIfltl 


THREE POSITION CONTROL SWITCH 



MOMENTARY 

Turns the motor on under your control, for just a short period (moment 
or second) when the bowl and cover are locked in place. This on-off 
action will help you control the texture. It is used when processing items 
which should not be over processed. Switch must be HELD for motor to 
run. 
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HOW TO ASSEMBLE AND USE 
FOOD PROCESSOR 

1. Place base on a smooth, clean, dry surface. 

2. Make sure control switch is in “OFF' position. 

3. Place bowl handle facing you, on the base of the processor. The bowl 
will drop down into place when the openings (two) on the sides of the 
bowl slightly overlap the protruding "pins” on the base (see illustration). 

Rotate the bowl counterclockwise slightly so the handle is directly 
in front of you (the bowl is now locked in place). The first few times 
you lock the bowl in place you may have to use some force. This 
tightness will diminish with repeated use. 

4. In handling blades, use large knob on top only; handle discs by the 
edges. To position, place the blade or disc on the shaft, then spin 
slowly until it drops down all the way on the shaft. 

5. Place Food Pusher in chute. 

6. To lock cover into position, place cover on bowl so that the locking 
tabs (on right and left side of cover) slide under locking rims (on 
right and left side of container). The interlock on thecover will now be 
opposite of the interlocking switch on the side of the base. With your 
hand on the chute, rotate the cover counterclockwise slightly so 
that the cover interlock enters the switch, and you hear the cover 
actually lock into place. 

7. Ingredients are put into the bowl either before the cover is put into 
place, or they are added through the food chute. 

8. Plug cord in any 120 Volt AC wall outlet. 

9. Select speed. 

TO DISASSEMBLE 

1. Make sure unit is turned OFF. 

2. Unplug cord from wall outlet. 

3. Rotate cover clockwise and remove. 

4. Depending on the consistency of the food being processed, the blade 
or disc can be removed either with the bowl or after the food has been 
removed from the bowl. When using the blade, it is best to remove the 
bowl and blade together. This prevents food from spilling through the 
hole in the bowl, onto the top of the base. Also, with liquid ingredients 
the blade forms a seal to prevent leakage, when the bow! is removed 
from the base. Never tip the bowl over while blade and ingredients are 
inside. The blade will spill out into the food, and could be a safety 
hazard. It is better to use a plastic spatula and hold it against the knob 
on the blade to keep it in place when pouring out ingredients. Then set 
the bowl down, lift up the blade and use a plastic spatula to clean blade, 

as well as any mixture or ingredients dinging to the inside of the bowl. 

5. To remove the bowl, rotate it clockwise and lift off. 
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HOW TO CARE FOR FOOD PROCESSOR 


Wash cover, bowl, blades, discs and food pusher in hot sudsy water, 
rinse and dry thoroughly. Do not allow any part to soak for long periods 
of time. To avoid scratching the bowl or cover, use a mild, non-abrasive 
cleanser for removing the stubborn soil. It is a good idea to rinse the bowl 
immediately after using, to prevent any dried on food. Clean the blades 
and discs with a stiff-bristle dishwashing brush. Don’t allow the blade to 
sit in a sink of soapy water, as it is potentially dangerous to go feeling 
around under the water to find the blade. 

All parts, with the exception of the Food Pusher and the base, may be 
washed in dishwasher. 

Use a damp doth to wipe off the Control Panel. 

DO NOT IMMERSE THE BASE. To clean it, wipe the base and line cord 
with a damp cloth or sponge. To remove stubborn soil, use a mild non¬ 
abrasive cleanser. 

The motor of your Food Processor is permanently lubricated and will 
require no oil. 

Don’t store the Food Processor with the cover in the locked position. 
This may put unnecessary strain on the locking switch. Also, if the cover is 
slightly ajar, food odors won’t penetrate and the bowl will be perfectly dry 
inside the next time you want to use it. 

TIPS FOR ADAPTING RECIPES 

-As a guideline, the bowl will hold enough dough to make one average 
size loaf of bread. Never use more than 3 cups of flour in the bowl when 
mixing and kneading the bread.The bowl will hold thick cake batters of up 
to four cups. 

-Here are some ti ps for adapt ing standard reci pes to the food processor. 
Read the recipe carefully, looking for techniques that can be performed 
in the food processor. Usually, it will be easier to chop, slice, mince, grate 
and crumb ingredients first, then set aside. Then continue with blending, 
creaming, mixing, and other combining instructions. When dry ingredients 
(nuts, crumbs, coconut and similar foods) are called for, process them 
first, then continue in the same processor bowl with the other instruc¬ 
tions called for in the recipe. To change or adapt standard recipes for 
preparation in the food processor follow this work pattern; process dry 
ingredients first, then semi-wet ingredients can be added or returned to 
the processor bowl. 
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WHAT BLADES AND DISCS ARE 
USED FOR: 



The STEEL Blade consists of two serrated stainless steel cutting 
blades attached at a ridged center knob. This blade is used to: 

CHOP: Raw or cooked meats, fish or pouItry, hard vegetables, 

onions, mushrooms and nuts. 

MINCE: Vegetables, meat, poultry, fish, nuts. 


CRUMB: 

MIX: 

CUT IN: 
PUREE: 

MASH: 

BLEND: 

KNEAD: 

GRATE: 

GRIND: 


Bread, crackers, cookies, cereals. 

Pie and pasta doughs, cream puff pastry, quick breads, 
cakes, meat and vegetable mixtures. 

Shortening and butter into flour for pastry doughs. 
Cooked fruits and vegetables, baby foods, nuts for 
butters 

Fruits and vegetables. 

Mixtures, sauces, gravies, beverages, soups. 

Knead bread doughs. 

Hard Cheese 

Meats, fish, poultry, nuts tnp paste or butters. 
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The SHREDDER Disc has holes arranged around the top surface. It 
rotates just under the cover to shred or grate foods inserted through the 
chute. It is used to: 

SHRED: Firm vegetables, such as potatoes, zucchini, carrots, cabbage, 
apples and pears; and fruits, cheeses and chocolate. 

GRATE: Cheddar, Swiss, Muensterand similar cheeses; chocolate, nuts. 





The SLICER Oise has a serrated slicing surface. It rotates just under¬ 
neath the cover to slice foods inserted through the chute and is used for: 
UNIFORM SLICES: Firm fruits and vegetables; cheeses; partially 

frozen boneless meat. 

JULIENNE: Vegetables 
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HINTS FOR BEST USE 

-Keep Food Processor on counter so it is ready to use at any time. 
-Do not over process food. 

-Always position bowl and lock on base before putting blade or disc in 
position. Position blade or disc securely. 

-Always wait until blade or disc has completely stopped turning before 
removing cover. 

-The bowl will hold up to 4 cups of semi-liquid ingredients {mixture of liquids 
and solids) or 6 cups of grated or sliced food such as vegetables or 
cheese. Do not overfill. 

-Process dry or solid ingredients first before processing moist ingredi¬ 
ents. While it is not necessary to pre-chop foods to be processed, it is 
advisable for finished uniformity that all ingredients be approximately 
same size before processing. As a general rule, cut food into 1-inch 
pieces. 

-If hard foods, such as vegetables or cheese become wedged between 
blade and side of bowl, turn motor off, unplug from wall, remove wedged 
piece. 

-If action stops during processing or ingredients stick to the sides of bowl, 
turn motor off, remove cover and use a rubber spatula to gently push mix¬ 
ture toward blades. 

-Your Food Processor works in seconds, not in minutes, therefore, iarge 
quantities can be processed in a short time. When preparing large 
quantities of food, process in small batches and combine. Be careful not 
to over process food. 

-The amount of food to put into bowl will depend on the food and the 
process being used. 

-it is not recommended ice be crushed in this unit as damage may result 
to STEEL Blade. 

-For the most even results, chop only one type of vegetable at a time. In 
some cases, however, it is acceptable to chop a few together, such as 
onions, peppers and garlic. You can do this when the texture of the chop¬ 
ping is not critical, as in a soup to be pureed. 

-For perfect slices, pack the Food Chute tightly, so the food can't fall over 
sideways. For smaller amounts of food, such as one carrot, cut in pieces 
to fill up the chute, (or see page 17 for an alternate method). Be sure to cut 
a slice off the end of the food, so it is flat against the disc. If the food is put 
into the ch ute loosely, it may tip over and the slices will be elongated, or 
on an angle, rather than perfectly round. 

-When using the Discs, use moderate pressure for harder foods 
{examples: carrots, cheese); lighter pressure for delicate foods {examples: 
strawberries, bananas). Never force food through the discs. 

-When slicing, the more pressure you use on the food pusher, the thicker 
the slices will be; the lighter you push, the thinner the slices. 

-Draw the outline of the top and bottom of the chute on a piece of card¬ 
board and cut out the shapes. Take this along when food shopping to help 
you select vegetables and fruits that are just the right size to fit the chute, 
without trimming or cutting. 

-The bottom of the chute is sl ightly larger than the top. You can use this to 
advantage by inserting wider foods like cucumbers, potatoes or onions, 
through the bottom of the chute. Hold the food in place, then position 
the cover. In this way you can get larger, rounder slices with less trimming 
to fit the chute. 


Downloaded from www.Manualslib.com manuals search engine 



-Use the STEEL Blade to puree cooked fruits, vegetables and meat for 
baby food or special diets. Adding some water, fruit juice, broth or cooking 
liquid while processing, will give a smoother consistency. 

-Some foods, because of their high water content are liquidy when chop¬ 
ped or shredded; peppers and cucumbers tor example. It is a good idea to 
drain this liquid off before using the vegetable in a recipe. 

-To prevent fruit from darkening after being sliced or cut, coat the f ruit in 
an ascorbic acid mixture (a national brand is Fruit Fresh). This will keep 
the fruit from discoloring if it is used in a salad or in a recipe where it will 
not be cooked immediately. An alternate method is to brush or dip the 
fruit in lemon juice. If the fruit is cooked right after processing, such 
treatment is not necessary. 

-It is more efficient and time saving to process a quantity of baby food at 
one time, and freeze in portions, 

-Cut calories by thickening soups and gravies with pureed vegetables. 
Puree a few of the vegetables in the stew, pot roast, or soup. The pureed 
vegetables thicken the liquid, give a richer taste; there is no need to add 
flour. 

-When using the discs you may find on occasion a small piece of food 
left over on top of the disc. This is normal. It happens because of the space 
between the end of the chute and the top of the disc. 

-When slicing and shredding, the best results will be obtained if the food 
is chilled. 

-Use a fork, long skewer, or toaster tongs, to help position foods in the 
chute. This is very useful for placing mushrooms or strawberries on their 
sides in the chute, or positioning olives, when slicing. 

-Sf gravy has lumps in it, just put it in the food processor with the STEEL 
BLADE. Process at a medium-high to high speed for a few seconds and 
the gravy will be perfectly smooth. 


PROCESSING TECHNIQUES - 
STEEL BLADE 

The STEEL Blade is used to chop, dice, mince, puree, knead, and 
crumb. Processing speed and time determine the texture and consis¬ 
tency of the food. 

Use of the MOMENTARY “on/off" action can help to avoid over-proces¬ 
sing, Always chop dry ingredients first then moist ingredients for best 
results. 

-Wash, trim and peel food, if necessary. 

-Cut food into chunks or pieces. 

-Lock bowl in position and insert STEEL Blade. 

-Place chunks or pieces of food in bowl, position cover with Food Pusher 
in chute, and process food until desired texture. This will be completed in 
seconds, depending on type and texture of food, MOMENTARY setting is 
convenient as it helps to redistribute food, and gives you complete control 
over processing time. 

-Chop the dry ingredients in a recipe first, then continue with liquid or 
moist ingredients. In this way you won't have to rinse and dry the bowl 
between uses. 

-Scrape down sides of bowl with rubber spatula as needed. 

10 
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PROCESSING TECHNIQUES - 
STEEL BLADE 

CHEESE 

Hard cheese like Parmesan can be quickly processed into coarse or 
fine texture. Cut the cheese into cubes and place about 6 or 7 in the 
bowl with STEEL Blade in place. Process at High Speed only using 
“MOMENTARY” action, until texture is the way you want it. 

MEATS 

Cut meat into 1-inch cubes, remove gristle, and unwanted fat. Place 5 
to 6 cubes (8 ounces) in processor bowt with STEEL Blade in place. 
Position cover with Food Pusher In chute. Process at High Speed only for 
about 10 seconds for coarse, 15 seconds for medium, and 20 seconds for 
finely chopped meat. 

KNEAD 

Dough for 1 loaf yeast breads may be prepared in Processor. Follow a 
recipe in this booklet or use one of your favorites. Use High Speed only. 
After dough forms a ball, remove from bowl. 

To knead, divide into two pieces. Break each piece into four and press 
on the STEEL Blade. Process until combined into a ball. Repeat with 
other half, then shape the two pieces into a loaf or ball to rise. 

CRUMB 

Bread, cookies, and crackers can be easily turned into stuffing, crumbs 
for topping or fine crumbs for pie shells. As in other processes, coarse 
texture is achieved with a short processing time, medium texture is 
achieved with a short processing, medium texture a few seconds more 
and fine slightly more. The “MOMENTARY” action is used for crumbing 
because the food is redistributed, so the crumbs are even and different 
textures can be easily achieved. 

To Make Crumbs 

-Crumble or break up crackers, wafers or slices. 

-Lock bowl in position and insert STEEL Blade. 

-Place cracker or bread pieces in bowl. 

-Cover and process using “MOMENTARY” action and High Speed until 
desired texture. 

-Process time determines texture. 


For One Cup Crumbs Use: Amount 

Bread slices (soft) 2 

Bread slices (hard) 2 

Saltine squares 28 

Graham crackers squares 22 

Zwieback slices 7 to 9 

Vanilla wafers 22 to 26 

Chocolate wafers 16 to 18 

Ginger Snaps 16 to 18 
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PUREE 

Nut butters are a good example of the effect of long processing times. 
Peanuts, pecans or other oily nuts can be pureed into a tasty butter, 
easily and quickly. Dry roasted nuts will not work because of the lack of 
oil in the nuts. 

For crunchy nut butter, process desired amount of nuts just to the 
coarse chop stage and stir into the completed butter. 

Vegetables, fruits and meats are also easily pureed to make baby 
foods, for use in soups, sauces and for special diets. 

MIX 

Many of the recipes included in this book give directions for grating, 
shredding or chopping some ingredients, then removing them to continue 
using the processor to finish preparing the recipe. 

We give directions for chopping nuts, then removing them, but satis¬ 
factory results may be achieved when whole nuts are added to mixtures 
or batters. During the process of blending ingredients they will be chopped 

Thin pieces of orange and lemon peel can be chopped by adding them to 
the sugar and butter mixture rather than grating by hand. 

Add eggs, flour and oiher ingredients through the chute. 

It is often necessary to push foods down from the side of the bowl with a 
rubber spatula when creaming, mixing or blending. 


FOOD PROCESSING CHART- 
STEEL BLADE 


FOOD 

AMOUNT 

SPEED 

TIME 

YIELD 

APPLE 

1 medium peeled, 
cored cut in Vo’s 

LOW 

5 sec. - 
coarse 

7 sec.- 
fine 

V 2 cup 

BREAD 

See page 11 




CABBAGE 

V4 medium head, cored 
and cut in 1-in chunks 

MED 

5 sec. - 
coarse 

10 sec. - 
fine 

% to 1 
cup 

CARROT 

1 medium, peeled, cut 
in 1-inch pieces. 

Process 1 cup at a time 

MED 

10 sec. - 
coarse 

15 sec. - 
fine 

V 2 cup 

CELERY 

2 firm ribs, Strings 
removed, cut in 1-inch 
pieces 

MED 

3 sec. - 
coarse 

5 sec, - 
fine 

Va to % 

cup 

CHEESE 

4 ounces, hard 
(Parmesan) cut in 

1-inch pieces. Process 

6 to 7 at a time 

HIGH 

Use 

MOMEN¬ 

TARY 

1 cup 
coarse 
to fine 
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FOOD 

AMOUNT 

SPEED 

TIME 

YIELD 

COCONUT 

Fresh, 2 to 3 ounces 
peeled, cut in chunks 

MED 

Use 

MOMEN¬ 

TARY 

2 /3 tO 1 

cup - 

short 

time - 

coarse 

longer 

time-fine 

CRACKERS 

See page 11 




CUCUMBER 

1 large peeled, cut 
in chunks 

LOW 

Use 

MOMEN¬ 

TARY 

1 cup - 

short 

time - 

coarse 

longer 

time-fine 

EGGS 

1 hard cooked, chilled 
and shelled. Dry well & 
quarter 

LOW 

1 sec. - 
coarse 

5 sec. - 
fine 

% to % 
cup 

GARLIC 

1 large clove 
peeled and halved 

MED 

5 sec. 

V 4 tea¬ 
spoon 
fine 

HERBS 

mint-leaves, only V 2 
cup firmly packed 
dill-leaves only, chives - 
cut in pieces 

MED 


Ya cup 

finely 

chop 

LEEKS ■ 

1 or 2 medium, split 
and cut in 1 -inch pieces 

HIGH 

5 sec. - 
fine 

Vb to V 2 
cup 

MEAT, 

UNCOOKED - 
BEEF, PORK, 
LAMB 

8-ounces, remove 
gristle, cut in 1-inch 
cubes. Chop 5 to 6 
cubes at a time 

HIGH 

1 0 sec. - 
coarse 

1 5 sec. - 
medium 
20 sec. - 
fine 

1 cup 

MUSHROOMS 

3 large, 6 medium 

LOW 

3 sec. - 
coarse 

5 sec. - 
fine 

Yz cup 
coarse 
to fine 

NUTS 
(HARD & 

SOFT) 

1 cup 

MED 

Use 

MOMEN¬ 

TARY 

for 

eveness 

1 cup 
coarse 
to fine - 
depend¬ 
ing on 
time 

OLIVES 

10 extra large stuffed 

LOW 

3 sec. - 
coarse 

5 sec. - 
line 

2 k Cup 
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FOOD 

AMOUNT 

SPEED 

TIME 

YIELD 

ONIONS 

1 medium, quartered 

MED 

3 sec. - 
coarse 

5 sec. * 
medium 

7 sec * 
fine 

Vs to V 2 
cup 

PARSLEY 

Ya cup packed, dry - 
remove stems 

MED 

5 sec. - 
coarse 

10 sec. - 
fine 

Va Cup 

PEPPERS, 

GREEN 

1 medium. Remove 
seeds and cut in 1-inch 
pieces 

MED 

Use 

MOMEN¬ 

TARY 

push 

peppers 

down 

into 

container 

3 /a to 1 cup 
coarse 
to fine 

PICKLES 

3 large or 6 small, cut 
in 1-inch pieces 

MED 


% to 1 cup 
coarse 
to fine 

POTATOES 

1 medium, quartered 

MED 

3 sec. - 
coarse 

5 sec. - 
fine 

3 A cup 

SHALLOTS 

5 to 6 whole, peeled 

MED 

5 sec. 

V* cup - 
short time 





coarse; 

longer 

time-fine 

SPINACH 

1 10-ounce bag, 
remove coarse stems, 

MED 

10 sec. 

4 cups - 
medium 


process 2 cups at a 
time 



chop 

SQUASH 
(YELLOW OR 
ZUCCHINI) 

1 medium cut in 

1-inch pieces 

MED 

5 sec. - 
coarse 

7 sec. - 
fine 

1 to 1 'A 
cups 

SQUASH 

(ACORN, 

BUTTERNUT) 

V 2 medium, peeled and 
cut in 1-inch pieces 

HIGH 

7 sec. - 
coarse 

10 sec, - 
fine 

2 /atO 1 CUp 

TOMATO 

1 medium, firm, ripe, 
quartered, then halved 
into eight chunks 

MED 

3 sec. 

Ya cup 
coarse 

WATERCRESS 

V 2 cup, dry, 1 irmly 
packed 

MED 

5 sec. 

Yd cup fine 
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PROCESSING TECHNIQUES - 
SHREDDER DISC 

SHREDDING, GRATING 

The SHREDDER Disc insert is used to grate and shred. 

The Food Pusher is always used to direct the tood into the disc. Never 
feed the food to be processed by hand. 

Use of the "MOMENTARY” action when shredding softer foods, such 
as Mozzarella cheese (which have been chilled) gives best results, 
-Wash and trim all items, if necessary. 

-Cut foods into pieces to f it ch uf e. Lock bowl in position and i nsert assembled 
SHREDDER Disc. 

-Position cover and pack chute tightly with food. 

-Select Speed. Process food by exerting pressure on Food Pusher. 

Select small items or cut cheese, vegetables or other items into 
rectangular shaped pieces to fit the chute. When grating, the harder the 
pressure on the food pusher the larger the pieces; the lighter the pressure 
the smaller the pieces. 

Firm ripe chilled fruits and vegetables are recommended for grating. 

PROCESSING TECHNIQUES - 
SHREDDER DISC 


FOOD 

AMOUNT 

SPEED 

YIELD 

APPLE 

1 medium (5 to 6 ounces) 
peeled or unpeeied, cored 
and cut in halves or quarters 

MED 

1 cup 

BEETS 

3 medium (2 ounces) peeled 

HIGH 

IV 2 cups 

BREAD 

SOFT 

1 slice, bent in half 

MED 

V 2 cup 

coarse 

crumbs 

STALE 

1 slice, broken in half 

HIGH 

14 cup 

coarse 

crumbs 

CABBAGE 

Va medium head, cut to fit 

chute 

MED 

116 to 2 
cups 

CARROTS 

1 medium cut in pieces, 
arranged on sides in chute 

HIGH 

y z to % 
cup 

SOFT 

MOZZARELLA 

2 ounce piece, chilled 

MED 

MOMEN¬ 

TARY 

Vz cup 

SEMI-SOFT- 

2 ounce piece, chilled 

HIGH 

14 cup 

CHEDDAR, 

SWISS 

CHOCOLATE 

1 -1-ounce square 


Va cup fine 


1 - 4-ounce bar 

HIGH 

1 cup fine 
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COCONUT 

1 small coconut, peeled, cut in 
chunks, small chunks for flak¬ 
ed wider chunks for shreds 

MED 

214 cups 

CUCUMBER 

1 large peeled, remove seeds, 
cut in pieces 

HIGH 

1 to 1V 3 
cups 

MUSHROOMS 

3 large or 6 medium 

MED 

1 cup 

NUTS (HARD& 
SOFT) 

14 cup 

HIGH 

14 cup 

ONIONS 

1 medium, cut in quarters 

MED 

14 cup 

PEPPERS, 

GREEN 

1 medium, remove seeds 
and cut to fit chute 

HIGH 

cup 

POTATOES 

1 medium, cut in quarters 
place in cold water to 
prevent darkness 

MED 

1 cup 

RADISHES 

8 medium 

MED 

14 cp 

SQUASH 
(YELLOW OR 
ZUCCHINI} 

1 medium, cut to fit chute 

HIGH 

1 cup 

SWEET 

POTATOES 

1 small, peeled and cut in 
pieces to fit chute 

HIGH 

% to 1 cup 


PROCESSING TECHNIQUES - 
SLICES DISC 

The SLICER Disc insert is used for uniform slicing or julienne slicing. 
The Food Pusher is always used to direct the food onto the disc. When 
slicing, the harder the pressure on the pusher, the thicker the slices; the 
lighter the pressure the thinner the slices. NEVER feed the food to be 
processed by hand. 

-Lock bowl into position and insert SLICER Disc assembly. 

-Wash and trim at! items, if necessary. Cut off the ends so a flat surface 
rests bottom down in the chute. 

-Cut food into pieces to fit chute. 

-Position cover and pack chute tightly with food. Place Food Pusher on 
top of food in chute. 

-Select Speed. Process food by exerting pressure on Food Pusher. 

VEGETABLES 

Select firm, ripe small vegetables that will fit the chute or require just a 
little trimming to do so. 

Arrange mushrooms horizontally in the chute, caps to the outside, and 
press lightly against the disc for slicing. Cut summer squash, carrots, 
peppers and other vegetables in pieces to fit the chute either vertically or 
horizontally depending on shape desired. 
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PROCESSING TECHNIQUES - 
SLICES DISC 

FRUITS 

Select small sized fruits that will fit the food chute or that will require 
just a little trimming to do so. 

Firm ripe, chilled fruits are recommended for processing. Cut just a 
in slice off the end of fruits before placing in chute. This gives a smoother 
urface against the SLJCER Disc. 

Cut peaches, apples, pears, and similar fruits in half and push through 
i he chute for horizontal slices. 

SAUSAGES AND SIMILAR FOODS 

Select thin items that will fit the chute. These items slice best if chilled. 
Raw meat must be partially f rozen. Gut into pieces that will fit chute and 
pack into chute. Process at High Speed only. 

JULIENNE 

To use the Siicer Disc to make a true "matchstick” julienne cut of such 
vegetables as potatoes, summer squash, carrots and beets, first place 
food in chute as described on page 16 and slice. Remove the slices then 
reposition the Siicer Disc. Wedge a stack of slices vertically into the 
bottom of the chute. Slice again. The result of these “twice sliced” vegeta¬ 
bles and fruits will be a square edged julienne cut 

SINGLE SLICING 

When slicing a single food, like one carrot or cucumber, position it on 
the right side of the chute. Hold it firmly in place with the pusher. The 
counterclockwise rotation of the Disc will push the food against the right 
side of the chute. This helps hold the food upright for perfect slicing or 
shredding. 

If the food is too tapered, it will not make the proper contact on the side 
of the chute and will turn over on its side. 


PROCESSING TECHNIQUES - 
SLICER DISC 


FOOD 

AMOUNT 

SPEED 

YIELD 

APPLE 

■1 medium (5 to 6 ounces) 
peeled or un peeled & cored 
Do one half at a time, lay cut 
side flat against disc 

MED 

Va to % 
cup 

thin slices 

BANANA 

1 ripe firm, peeled & halved 

LOW 

1 cup thin 
slices 

BEETS 

3 medium (2 ounces each) 
peeled 

MED 

2 cups 

even 

slices 
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BROCCOLI 

STEMS 

2 or 3 trimmed 

MED 

1Ya to 2 
cups 

BUTTER 

1 stick, cut in half, very cold 
position side by side in chute 

HIGH 

about 37 
thin pats 

CABBAGE 

V* medium head, cut to 
fit chute 

MED 

1 Yz to 2 
cups 

CARROTS 

2 medium cut in half 

MED 

1 cup or 
more 

CAULIFLOWER 

1 head, broken into flowerets - 
slice one cup at a time, lay on 
sides in chute 

HIGH 

1 cup 
slices 

CELERY 

2 firm ribs, strings removed 

HIGH 

Ya to % 
cup 

CHEESE 

4 ounce piece, cold 

HIGH 

% cup, 
about 12 
slices 

CUCUMBER 

1 large, peeled or unpeeled 

MED 

Vh cup 
thin slices 

EGGPLANT 

1 medium, peeled or unpeeled 

HIGH 

2 cups 

GREEN 

BEANS 

20 to 24 cut to fit width of 
chute, placed on side 

HIGH 

2 cups, 
French 
cut 

LEEKS 

2 medium, cut in pieces 

MED 

y 2 cup 

LEMONS 
& LIMES 

Small, trim thin piece off 
each end 

MED 

%cup, 10 
to 12 
slices 

LETTUCE 

V4 firm head cut to fit chute 

HIGH 

1 cup, 
sliced 

MUSHROOMS 

3 large, 6 medium, arranged 
on sides in chute 

LOW 

y 2 to ¥4 

cup 

straight 

slices 

OLIVES 

10 extra large stuffed, 
pimiento side down 

MED 

% cup, 
sliced 

ONIONS 

1 medium (3 to 4 ounces) 

HIGH 

V 2 cup 

PEPPERS, 

GREEN 

1 medium cut in half 

LOW 

3 Yd cup 
half slices 

PICKLES 

3 large, 6 small 

MED 

1 cup 

PINEAPPLE 

1 medium, peeled, cored & 
quartered 

HIGH 

4 cups 

thin 

slices 

POTATO 

1 medium 

HIGH 

¥d cup 

RADISHES 

7 to 8 medium 

MED 

Ya cup 
slices 

SALAMI 

1 small, thin 

HIGH 

1 to 1 V4 
cup thin 
slices 
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PROCESSING TECHNIQUES - 
SLICER DISC 


FOOD 

AMOUNT 

SPEED 

YIELD 

SQUASH 
(YELLOW OR 
ZUCCHINI) 

1 medium 

HIGH 

1 cup, 

even 

slices 

STRAW¬ 

BERRIES 

6 medium 

LOW 

% cup 
slices 

SWEET POTATO 

1 medium, cut to fit chute 

HIGH 

1 cup 

TOMATO 

1 medium, firm, cored and 
cut in half, if necessary 

MED 

V 2 cup 
thin slice 

TURNIP- 
WHITE 

1 small (3 ounces) peeled 

HIGH 

Vz to % 
cup slice 

UNCOOKED 

MEAT 

8 ounce piece (remove gristle) 
must be partially frozen for 
easier slicing 

HIGH 

% to 1 cup 
slices - 
good for 
Oriental 
cooking 


RECIPES 

APPETIZERS AND SALAD DRESSINGS 

BUTTER SPREADS 

Good for sandwiches, as flavor enhancer for soups and sauces orlopping 
for meats, vegetables or breads. 

Technique: 

-Cut softened butter into pieces. 

-Lock bowl in position and insert STEEL Blade. 

-Place ingredients in bowl and position cover. 

-Use at Low speed. 

-Process just until butter and seasonings are combined. 

-DO NOT OVERPROCESS. 

LEMON HERB BUTTER 

1 cup butter, softened Yz teaspoon basil 

V 2 Teaspoon grated lemon peel 


GARLIC BUTTER 

Vz cup butter, softened 1 clove garlic 

Process garlic first at High speed until finely chopped, then add butter 
and process as above. 
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CHEESE BALL 

1 pound sharp Cheddar cheese V 2 to % cup mayonnaise 

1 small onion, peeled V 0 teaspoon black pepper 

and quartered Ve teaspoon cayenne 

1 cup cocktail peanuts 

Cut cheese into strips that will fit into chute. Lock bowl in position and 
place SHREDDER Disc inside. Cover. Fill chute almost to the top with 
pieces of cheese. Process at High speed to grate. Remove SHREDDER 
Disc and cheese. Position bowl again and put STEEL Blade in place. 
Chop onion at Medium speed. Add cheese, peanuts, mayonnaise and 
seasonings. Process to blend thoroughly at High speed. Form into a ball. 
Wrap in plastic wrap. Chill thoroughly. Makes Vk pounds. 

CHOPPED LIVER 

1 medium onion, peeled and 4 hard cooked eggs, cut into 

quartered quarters 

1 pound chicken livers Salt 

4 tablespoons butter Pepper 

Lock bowl in position and place STEEL Blade inside. Chop onion at a 
Medium speed for 5 seconds. Melt butter over medium heat Add chopped 
onion and livers. Cook until just done 5 to 6 minutes. Cool slightly. Position 
STEEL Blade in processor bowl. Add cooked liver and onion mixture. 
Process at Highspeed using Momentary action until blended thoroughly. 
Scrape down sides of bowl. Add seasonings and hard cooked egg pieces 
through the chute. Process at High speed to blend, about 10 seconds. 
Press mixture into buttered 1 quart mixing bowl to chill. Serve with toast 
squares or crackers. Makes 3 cups. 

CRANBERRY ORANGE RELISH 

2 medium oranges, unpeeled, 1 pound fresh whole cranberries 

quartered and cut in half again 1V 2 cups sugar 

to make chunks 

Remove any seeds from oranges. Lock bowl in position and insert 
STEEL Blade. Put the chunks from one orange in the bowl and process at 
High speed until finely chopped. Remove to a bowl and repeat with other 
orange. Put one cup of cranberries at a time in bowl and process at High 
speed to finely chop. Add to the oranges in the bowl. Stir in sugar so it is 
mixed thoroughly. Cover and refrigerate before serving. Makes 4 cups. 


PEANUT BUTTER 

1 cup blanched, roasted peanuts Salt to taste 
1 tablespoon vegetable oil 
(optional) 

Lock bowl in position and place STEEL Blade inside. Place peanuts in 
bowl. Cover and process at High speed until nuts form a butter of the 
desired texture. Add needed amount of oil and salt and process at High 
speed long enough to blend. Cover and refrigerate. Serve any way you 
like peanut butter. Makes about % cup. 
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MORE THAN JUST PEANUT BUTTER 
Chocolate Peanut Spread 

Make peanut butter, process! ng it about 30 seconds longer than usual so 
that it will be on the runny side. Add Vz cup semi-sweet chocolate chips for 
each cup of peanuts. Process at High speed until smooth. Makes 1 cup. 

BANANA-PEANUT SPREAD 

Make peanut butter in the usual way. Add Vz cup well packed ripe peeled 
ianana and Vz teaspoon lemon juice for each cup peanuts used. Process 
it High speed to mix. Makes about 1 cup. 

NUT BUTTERS 

Use almonds, filberts or cashew nuts (about Vh cups, shelled), and 
process as for peanut butter, until smooth.Use as a spread for crackers. 

POPPY SEED DRESSING 

1 ? small onion, peeled and halved Va cup cider vinegar 
t teaspoon dry mustard 1 cup vegetable oil 

t teaspoon salt 1 Vz tablespoons poppy seed 

Lock bowl in position and insert STEEL Blade. Place onion in bowl and 
process at Low speed until finely chopped. With spatula, push onion 
down into bowl. Combine the vinegar with mustard and salt. With pro¬ 
cessor running at Low speed, pour ingredients through the chute and 
process for TO seconds. At same speed slowly pour oil through chute, until 
dressing is thickened, about 30 seconds. Remove cover and sprinkle 
poppy seeds on top of the dressing. Cover, and process at Low speed 
until blended, about 5 seconds. Makes 1% cups. Store in covered con¬ 
tainer in the refrigerator. This dressing can be used with any fresh fruit 
salad. 

SANFORD HOUSE DRESSING 

Vz cup sugar f teaspoon dry mustard 

1 teaspoon salt V4 teaspoon onion powder 

1 teaspoon celery seed 1 cup vegetable oil 

I teaspoon paprika V4 cup vinegar 

I ock bowl in position and insert STEEL Blade. Measure sugar, salt, celery 
need, paprika, mustard ana onion powder into processor bowl and process 

I I Low speed to combine well (about 5 seconds). While continuing to pro- 
< ess at same speed, add oil and vinegar alternately, through chute. Store 
in tightly covered container in refrigerator. Makes 1 Vz cups 
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WAGON WHEEL DIP 


1 small onion, quartered 
Vs cup sweet pickles, cut in chunks 
1 green pepper, cut in 1-inch 
pieces 

4 packages (3 ounces each} cream 
cheese softened 
1 pint cottage cheese 


2 teaspoons horseradish 
1 teaspoon Worcestershire sauce 
1 teaspoon salt 
Vs teaspoon paprika 
Vs teaspoon pepper 
Vs teaspoon powdered garlic 
Va cup catsup 


Lock bowl in position and insert STEEL Blade. Place onion, pickles, green 
peppers in bowl and process at Low speed using Momentary action. Add 
remaining ingredients and process at High speed for about 10 
seconds to blend. Makes 3 cups. 


SOUPS AND SALADS 


GAZPACHO 


1 medium cucumber, peeled & 
quartered 

1 medium green pepper, cored & 
quartered 

1 small onion, peeled & quartered 

2 sprigs parsley 
1 clove garlic 


1 cup chilled tomato juice 
3 tablespoons olive oil 

2 tablespoons wine vinegar 
1 teaspoon salt 

Ye teaspoon pepper 
Dash tabasco 

6 ripe tomatoes, peeled and 
quartered 


Lock bowl in position and insert STEEL Blade. Place cucumber, green 
pepper, onion, parsley, and garlic in bowl; process at Low speed to chop 
to desired texture. Remove cover; add quartered tomatoes and process 
at Medium speed using Momentary action until tomatoes are chopped. 
Pour chopped ingredients into a bowl, or tureen. With STEEL Blade in 
position in processor bowl, add remaining ingredients; process at Medium 
speed to mix. Pour over chopped vegetables. Stir to mix; cover and chill 
several hours. To serve, garnish with croutons or some chopped vegetables. 
Makes 6 servings. 
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LAYERED VEGETABLE SALAD 


medium head Iceberg lettuce 
green pepper, halved lengthwise 
ribs celery 


4 strips bacon, crisp-cooked, 


. pound mushrooms 


package (10-ounce) frozen 
green peas, partially defrosted 


i medium Bermuda onion, peeled 
and quartered 


broken into pieces 
1 cup mayonnaise 
1 tablespoon sugar 
V 2 teaspoon salt 
V* teaspoon garlic powder 
Va teaspoon basil, crumbled 
6 ounces Cheddar cheese 


it lettuce into wedges to fit chute. Lock bowl in position and insert 
SLICER Disc. Place lettuce in chute; process to slice at High speed. Re* 
ove I ettuce and arrange in the bottom of a large saiad bowl (a clean one 
. nice). Place peppers in chute; process to slice at Low speed. Arrange in 
i layer on top of lettuce. Place celery in chute; process to slice at High 
peed. Arrange in a layer on top of peppers. Place mushrooms sideways in 
hute; process to slice at Low speed. Arrange in a layer on top of celery, 
insert STEEL Blade in bowl. Place onion in bowl; process at Medium 
peed for about 3 seconds or until chopped. Arrange in a layer on top of 
mushrooms. Place bacon in bowl; process at Medium speed for about 5 
econds. Set aside. Insert SHREDDER Disc. Place cheese in chute; 
process on High speed. Set aside. Insert PLASTIC Blade in bowl; add 
mayonnaise, sugar, salt, garlic powder, and basil; process to combine at 
1 ow speed for about 5 seconds. Spread mayonnaise mixture evenly over 
peas. Sprinkle with Cheddar cheese, then with bacon. Cover and re- 
iigerate at Ieast4 hours, orforaslong as24 hours. To serve, useaspoon 
«nd dig into salad, so each person gets all layers of the salad. Makes 6 
servings. 


TWO CABBAGE SLAW 


small head green cabbage 
head red cabbage 
I cup dairy sour cream 
cup mayonnaise 


2 tablespoons lemon juice 
1 teaspoon salt 
Va teaspoon pepper 
1 teaspoon celery seed 


i ock bowl in position and insert SLICER Disc. Cut cabbage In pieces to fit 
hute. Process at Medium speed to coarsely slice. Remove SLICER Disc, 
lace cabbage in medium serving bowl. Position processor bowl and insert 
i EEL Blade. Add sour cream, mayonnaise, lemon juice, salt, pepper, and 
< lery seed. Process at Low speed to mix. Pour over cabbage and toss to 
>at. Makes 6 to 8 servings. 
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MAIN DISHES 


1 pound beef chuck, cubed 
3 tablespoons vegetable oil 
1 tablespoon Worcestershire 
sauce 


BEEF PIE 

Va teaspoon pepper 
2 tablespoons flour 
1 can (14V2 ounces) tomatoes 
1 teaspoon salt 


Lock bow! in position and insert STEEL Blade. Add beef cubes in small 
amounts. Cover and process at High speed togrind. Meanwhile heat oil in 
skillet over medium high heat (350° electric skillet). As meat is ground 
add to heated oil and brown. Add Worcestershire, salt, pepper and flour; 
cook 1 to 2 minutes more. Stir in tomatoes. Pour hot meat mixture into 
Vh quart casserole. Top with biscuit dough. Bake in preheated 425°F. 
oven 15 minutes. Reduce to 350°F, and bake 5 to 6 minutes longer. 

BISCUIT TOPPING 

4 ounces Cheddar cheese 4 tablespoons shortening, chilled 

1 cup flour and cut into pieces 

2 teaspoons baking powder V«teaspoon salt 

4 to 6 tablespoons cold milk 

Lock bowl in position and insert SHREDDER Disc and cover. Insert cheese 
through chute and grate at High speed. Remove disc and cheese. Set 
aside. Insert STEEL Blade. Place flour, baking powder and salt in pro¬ 
cessor bowl. Process at Low speed for 5 seconds. Add shortening; pro¬ 
cess at Medium speed until corn meal like texture. While continuing to 
process add milk through chute. Process at HIGH speed until dough forms 
a ball. Add grated cheese and process just to mix. Remove dough and 
roll out on a lightly floured cloth or board until dough will fit top of casserole. 
Roll around rolling pin and lift to cover meat mixture. May be cut into 
biscuits. Place on a cookie sheet and bake at 425 0 F. 10 to 12 minutes. 


EASY HASH 

2 cups cubed cooked meat (beef Vs teaspoon pepper 
pork or ham) 

1 medium potato, peeled & 
quartered 

1 small onion, peeled & quartered 


Va teaspoon celery seed 
1 teaspoon salt 
4 tablespoons butter 
1 tablespoon vegetable oil 


Lock bowl in position and insert STEEL Blade. Add about Vh each of meat, 
vegetables and seasonings to bowl and process at Medium speed to chop. 
Remove chopped mixture and continue until remaining meat and vege¬ 
tables are chopped. Add butter and oil to skillet, heat to medium, then add 
chopped meat and vegetables. Cook stirring several times until hash is 
cooked thoroughly (about 30 minutes). Shortly before hash is done pat it 
down to make a cake. Continue cooking until cake is brown. Makes 4 
servings. 
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MEAT LOAF 


2 slices bread 

1 pound chuck beef, trimmed and 
cut in 1 -inch cubes 

V 2 pound each pork and veal 
trimmed and cut in 1 -inch cubes 

2 ribs celery 

Va medium onion, peeled & 
quartered 


V* cup melted butter 
Va cup tomato soup 
2 eggs 

Va teaspoon pepper 
2 teaspoons salt 
Vs medium green pepper 


ock bowl in position and insert STEEL Blade. Break bread into pieces 
and place in processor bowl. Process at High speed using Mementary 
action to crumb. Place crumbs in medium mixing bowl. Place one cup of 
meat cubes in processor bowl with STEEL Blade in place. Cover and pro- 
ess at High speed to chop. Remove chopped meat to mixing bowl con¬ 
taining breadcrumbs. Continue until all meat is chopped. Remove STEEL 
Blade and insert SHREDDER Disc. Cut celery, pepper and onion into 
pieces to fit chute. Process at High speed to shred; add vegetables to 
meat. Mix in remaining ingredients. In a 12 x 8 -inch utility dish, shape 
meatloaf into an oval, or pack meat mixture into a 9 x 5 x 3-inch loaf pan. 
Bake at 375°F. for IY 2 hours. 


DESSERTS 

BASIC PASTRY 


2 cups flour 5 to 6 tablespoons ice water 

4 cup shortening (frozen and 1 teaspoon salt 

divided into small pieces) 


i ock bowl in position and insert STEEL Blade. Add flour, shortening and 
dt; process at High speed for about 8 seconds or until the mixture re- 
< ;mbles cornmeal. Process at Medium speed and add waterthrough the 
nute; continue processing at same speed just until a ball forms around 
1 he blade. Use for either a 9 or 10 -inch two crust pie or two 9 or 10 -inch 
iked pie shells. Bake shells at 450°F. for 10 to 12 minutes. 


CARROT 

1 cup flour 

1 > teaspoons baking powder 
teaspoon cinnamon 
teaspoon salt 
medium carrots (1 Va cups 
q rated carrots) 
cup nuts 


CAKE 

2 eggs 

1 cup sugar 

% cup vegetable oil 

2 teaspoons vanilla 
Confectioners’ sugar or Cream 
Cheese icing 


flour, baking powder, cinnamon and salt, set aside. Lock bowl in 
.ition and insert SHREDDER Disc. Place cover over disc and bowl, 
crt carrots in chute; process at High speed to grate. Remove carrots 
in bowl. Remove SHREDDER Disc and insert STEEL Blade. Chop nuts 
1 ligh speed using Momentary action. Remove from bowl and set aside, 
i n e eggs, sugar and oil in bowl. Cover and process at Medium speed until 
■mi mixed. While continuing to process at same speed, add flour mix- 
in* Scrape mixture from sides of bowl. Add vanilla, grated carrots and 
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nuts. Process at High speed to blend. Pour batter into well greased 8 x 
12-inch baking pan or two 8-inch pans. Bake at 325 F. for 35 to 40 
minutes. Sprinkle with confectioners' sugar or fop with Cream Cheese 
icing to serve. 


CREAM CHEESE ICING 

1 tablespoon butter, cut into 2 cups sifted confectioners’sugar 

pieces % teaspoon vanilla 

1 package (3 ounces) cream 
cheese 

Lock bowl in position and insert STEEL Blade. Add butter, cream cheese, 
confectioners’ sugar, and vanilla. Process at High speed until well creamed. 
Spread over cooled Carrot Cake. 

CREAM PUFF PASTRY 

V3 cup butter 2 tablespoons sugar, if using a 

1 cup milk sweet filling 

Vs teaspoon salt 1 cup flour 

4 eggs 

Combine the butter, milk, salt and sugar in a saucepan. Heat to a full boil. 
Remove from heat and stir in the tloural! at once. Let cool 5 minutes. Lock 
bowl in position and insert STEEL Blade. Turn the flour mixture into bowl. 
Begin processing at High speed and add eggs one at a time through chute. 
Process well between each egg. Scrape mixture from sides of bowl. Drop 
the dough into desired shaped on ungreased baking sheet Bake in pre¬ 
heated oven at 400 F. for 10 minutes. Reduce heat to350 F. and bake 25 
minutes more or until firm to the touch. Cool before filling. Makes 2 dozen 
3-inch puffs. 


CRUMB CRUST 

22-24 graham cracker squares, V3 cup sugar 

vanilla or chocolate wafers Va cup butter, softened 
or ginger snaps 

Lock bowl in position and insert STEEL Blade. Break the crackers into bowl 
and process at Medium speed using Momentary action until crumbed. Add 
the sugar and butter. Process at Medium to blend. Pour the crumb mixture 
into an 8 or 9-inch pie plate and press firmly over the bottom and sides. 
Bake in a 350°F. oven 8 minutes or until lightly browned. Cool completely 
before filling. Makes one 8 or 9-inch pie shell. 


FROZEN YOGURT PIE 

1 g-inch ginger snap crumb crust 2 containers (8 ounces each) 

2 packages(8 ounces each)cream plain yogurt 

cheese, softened and cut into V 2 cup honey 
pieces 

Lock bowl in position and insert STEEL Blade. Add pieces of cream cheese, 
yogurt and honey. Process at High speed until smoothly blended. Pour 
into crumb crust. Cover and freeze until firm (4 to 5 hours). Let stand at 
room temperature 15 to 20 minutes before serving. Garnish with ginger 
snap crumbs and serve with cool sliced peaches, strawberries or crushed 
raspberries. Makes 8 to 10 servings. 
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FUDGE BROWNIES 

1 cup nuts 1 teaspoon vanilla 

% cup sugar 2 eggs 

Va cup butter 3 A cup flour 

2 tablespoons water V* teaspoon baking soda 

1 package (6 ounces) semi-sweet 

chocolate morsels 

Lock bowl in position and insert STEEL Blade. Process nuts at Medium 
speed using Momentary action, to chop. Remove from bowl and set aside. 
Stir sugar, butter and water together in a small saucepan. Bring to boil 
stirring constantly. Lock processor bowl in position and insert STEEL Blade. 
Pour in chocolate morsels; pour in hot sugar mixture and cover. Process 
at Medium speed for about 12 seconds or until chocolate is dissolved. 
Add eggs through the chute, one at a time processing at same speed. 
Scrape mixture down from sides of bowl. Then add flour, soda and chopped 
nuts. Process at Medium speed for about 10 seconds or until blended. 
Pour batter into greased 8-inch square baking pan. Bake at 325*F. for 
30 minutes. Makes 16 squares. 


BREADS 

PROCESSOR LOAF BREAD 

1 cup lukewarm water 3 cups flour 

{105° to 115°F.) IY 2 teaspoons salt 

1 package active dry yeast IV 2 tablespoons sugar 

Combine warm water, yeast, and sugar in small bowl. Set aside. Lock 
bowl in position and insert STEEL Blade. Place flour and salt in bowl. Add 
yeast mixture through chute. Process at High speed until dough forms a 
ball. Remove dough and divide in half. Break each half in 3 or 4 pieces. 
Press against STEEL Blade and process at High speed until dough forms 
a ball. Break apart and repeat. Repeat the process forthe other half of the 
dough. Combine the two kneaded portions and place in a buttered bowl. 
Turn dough in bowl to butter all sides. Cover until doubled and let rise about 
one hour. Punch down. Shape into a loaf, place in greased 9 x 5 x 3-inch 
loaf pan. Cover, let rise until doubled about 45 minutes. Bake in preheated 
425°F. oven 25 to 30 minutes or until golden brown. Makes one loaf. 

Variations: Whole Wheat - Use 2 cups white flour and 1 cup whole wheat 
flour. 

Herb - Add 2 teaspoons dried celery flakes, 2 teaspoons dried 
parsley flakes, V* teaspoon dried thyme to flour and substitute 
seasoned salt for regular salt. 
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THREE WAY 

Vz cup nuts 

4 medium size ripe bananas, 
peeled 

Va cup butter, softened 

1 cup sugar 

2 eggs 

1 tablespoon lemon or lime juice 


BANANA BREAD 

2 cups unsifted flour 
1 teaspoon baking soda 
Va teaspoon salt 
Va teaspoon cinnamon 
Va teaspoon grated lemon rind 


Lock bowl in position and insert STEEL Blade* Place nuts in bowl and 
process at Medium speed using Momentary action to coarsely chop. Re¬ 
move and set aside. Place bananas in bowl; process at High speed for 
about 10 to 15 seconds or until creamed. While continuing to process at 
same speed add eggs and juice. Process to mix; then add mashed 
bananas, flour, soda, salt, cinnamon, lemon rind, and chopped nuts through 
chute. Process at same speed just to mix. Pour batter into greased baking 
dish. Bake in preheated 350°F. oven, according to the following chart: 
-one 9 x 5 x 3-inch loaf 55 minutes, 12 slices 
-2’A-inch muffins 15 to 20 minutes, 24 muffins 
-one 9 x 9-inch square 40 minutes, 10 to 12 squares 


TOPPING FOR BANANA BREAD 

2 firm bananas V 2 cup brown sugar 

2 tablespoons butter, melted V« cup flaked coconut 


Lock bowl in position and insert SL1CER Disc. Lock cover in position and 
place peeled bananas in chute. Process at Low speed to slice. Place 
sliced bananas over hot banana bread. Mix remaining ingredients in a 
small bowl. Sprinkle over bananas on hot bread. Broil about 2 minutes 
until brown and bubbly. 

KIDS FAVORITE MUFFINS 

Vz cup raisins, dates or prunes 4 tablespoons butter or margarine 

3 A cup flour softened 

V* teaspoon salt V4 cup firmly packed brown sugar 

1 teaspoon baking soda 1 egg 

V 2 cup peanut butter 3 /a cup buttermilk 

cup bran cereal (buds) 


Lock bowl in position and insert STEEL Blade. Process raisins, dates or 
prunes at High speed to chop. Remove and stir into flour, soda and salt; 
set aside. Lock bowl in position and place STEEL Blade in position. Place 
peanut butter, butter or margarine, and brown sugar in bowt. Process at 
same speed to blend thoroughly. Push mixture down from sides of bowl. 
With processor operating, add egg, buttermilk and bran cereal through 
chute and process at same speed for about 10 seconds. Remove cover 
and add dry ingredients. Replace cover and process at same speed for 
about 10 seconds to mix thoroughly. Fill well greased or paper lined 
muffin pans % full. Bake at 400T. for 20 to 22 minutes. Makes 12 muffins. 
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Vb head Western Iceberg Lettuce 

1 Vi cups sifted flour 

2 tespoons baking powder 
Va teaspoon baking soda 
Vi teaspoon salt 

Va teaspoon ground ginger 


LETTUCE BREAD 

.ettuce 1 cup sugar 


Vz cup vegetable oil 

1 Vz teaspoons grated orange rind 

2 eggs 

Vi cup walnuts 


Confectoners’ sugar - 


Wash and drain lettuce. Chill until crisp. Mix flour, baking powder, soda, 
salt, and ginger. Set aside. Lock bowl in position and insert STEEL Blade. 
Place lettuce in bowl. Process at Medium speed using Momentary action 
just until chopped. Remove and set aside. Return STEEL Blade to bowl. 
Combine sugar, oil and orange rind in bowl. Process at Medium speed. 
While continuing to process at Medium speed, add the flour, then the eggs 
one at a time through the chute, processing well after each addition. Add 
walnuts, and process at High speed until they are chopped. Add lettuce 
and process to mix. Pour batter in greased and floured 8 x 4-inch loaf pan. 
Bake in preheated 350°F. oven, 55 minutes or until done. Coot in pan, 
invert on wire rack. Sprinkle with confectioners’ sugar. Makes 1 loaf. 


PIZZA DOUGH 


IVz cups flour 
1 package active dry yeast 
1 teaspoon salt 


Vi cup hot water (120°-130T.) 
1 tablespoon vegetable oil 
3 A teaspoon sugar 


Lock bowl in position and insert STEEL Blade. Place flour, yeast, salt and 
sugar in processor bowl. Process at Low speed to combine. With pro¬ 
cessor running, add waterthrough chute, processing at Medium speed to 
combine. Add oil through chute and process at same speed for about 10 
seconds or until dough forms a ball. Remove dough and break into several 
pieces. Return pieces of dough to bowl and process on same speed until 
dough forms a ball again. Remove dough, place in a greased bowl, cover 
and set in a warm, draft free place. Let rise for 45 minutes or until double 
in size. Roll out to a thin circle, place In a 12 tol 5-inch pizza pan, top with 
tomato sauce, cheese and other favorite pizza fillings. Bake in a 450T, 
oven 12 to 15 minutes. Makes one 12 to 15-inch pizza. 
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RATATOUILLE 


2 cloves garlic, peeled 
1 large onion, peeled & quartered 
Vs cup vegetble oil 
1 medium eggplant, peeled, cut 
to fit chute 
4 small zucchini 


Va pound fresh mushrooms 

1 green or red pepper 

4 medium fresh tomatoes, peeled 
and quartered 

2 teaspoons salt 

Vz teaspoon pepper 


Lock bowl in position and insert STEEL Blade. Process garlic and onion to 
chop at Medium speed. Insert SLICER Disc and slice eggplant at High 
speed Heat oil in large skillet, add garlic. Meanwhile slice zucchini at 
High speed, and mushrooms and pepper at Low speed; add to cooked 
eggplant. Stir and cook about 5 minutes; add tomatoes, salt and pepper; 
stir. Cook over low heat about 5 minutes, stirring frequently. Cover and 
cook 20 to 30 minutes, or until mixture is tender. Serve either hot, warm or 
cold. Makes 8 to 10 servings. 


VEGETABLE 

Vz pastry recipe 

3 ounces Swiss or Gruyere cheese 
IV* ounces Parmesan cheese 
1 slice soft bread 
1 pound fresh vegetables (zucchini, 
summer squash or broccoli) 


QUICHE 

2 tablespoons butter 
Va cup parsley 
% cup milk or cream 
2 eggs 

Salt and pepper 


Prepare the pastry and fit into a 10-inch pie plate. Bake the shell at 400 C F. 
for 10 minules to partially cook. Insert the STEEL Blade and grate the 
various cheeses at High speed. Crumb bread at Medium speed using Mo¬ 
mentary action; set aside. Grate vegetables in processor, using SHRED¬ 
DER Disc at High speed Saute grated vegetables in butter over medium 
heat. Season and place in partially cooked pastry shell. Place parsley, 
the Swiss or Gruyere cheese, milk or cream and eggs in processor bowl 
and blend at Medium speed using STEEL Blade. Pour over vegetables. 
Sprinkle with Parmesan cheese and bread crumbs. Bake in preheated 
400°F. oven for 25 to 30 minutes. Makes 6 to 8 servings. 


ZUCCHINI PARMESAN 

5 ounces Parmesan cheese 4 tablespoons butter 

2 pounds summer squash V 2 teaspoon salt 

(zucchini or yellow) 

Lock bowl in position and insert STEEL Blade. Process Parmesan cheese 
at High speed Remove cheese and STEEL Blade. Insert SHREDDER Disc. 
Cut zucchini to fit chute and shred at High speed. Melt butter in large skillet. 
Add shredded squash, and stir-fry until tender. Add salt and remove to serv¬ 
ing bowl. Sprinkle with grated Parmesan and toss lightly to serve. Makes 4 
to 6 servings. 
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